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$2. fer your worke will prooue) then | JJ; 
DX) [hauing your fabbers,woodcock, | by bis 
IN 


SR 3c, molded either inplaiſter fro 
BD life, 


or elſe carued in wood (firſt | fy 
ir , U annointing your wooden moldes- WW; 
[AC 4 with oyle of ſweete _——_ = = 
W>x1 r plaiſter or ſtone moldes with {[RÞ 
| = [you pl bat- | 2s 
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Con{eru'ng, candying, orc, * 
| barrowes greaſe ) poure your ſu- |S 
gar-paſte theteon , O_ ot | EN 
creams, 4quarterne of almonds, (F: 
Yo 


2. ounces of Iiinglafle, and.4.or 
wks) 6. ounces of ſugars arcaſonable hw 
DAI good proportion;for this ſtufte, [AS 

[3 } Quzre of moulding your birdes; $-1 
V7 IAN Rabbers, 8c. inthe compounde [{Y 
b by wax mentioned in my Jewel-bouſe, Ne 

2.1 in thetitle of the arte of moulding &5* hit 


{| caft;ng,pag.60. Forſo your m IX, 
ueryour fotle with crfis ot bread 


wt 


ſa 


cinamon and ſugar boyledroger \®, 
S.! ther,% ſothey wil ſeeme as ifthe EE f 
IDg | were roſted and breaded. Leach | Dx 


= velly may bee caſt in this manner, Fa 

a This you may alſo dive wich (PHY 
KVA a fine rowling pin,as ſmooth & as KY 

'Þ t-f thin as you pleaſe ; itlaſteth not Or. 

- | | long,8 therefore it muſt beeaten [INF 
Re within a fewe dayes after the tma- | 

| king thereof. By this meanes a p DJ 

| banquet may bepreſented in the KU 
forme ofa ſupper, beeing averie 
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1 Id} rare and ſtrange deuile. 
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WA 


\ "bf 11% z'4 
x7; Tocendie Mtgpth, Roſss,Borage, | p- Al 
3 or Roſemarie flowers. _ 
i Oyle Sugar and Roſewater.a C 
ittle yppon achafingdith with het > 
X] coales, then put the flowers (be- » 14s 
' © Vir throughly dried, either by yl 1 | 
the ſage or onthe fire)into the 7 YN: | 
Cf gar andboilethem alirtle,then ? 'f It 
ſRrew the powdet of double refi- bg 
, X | ned ſugar vpon them, and turne f ol 
BN long: andietthem boyle alirrle fÞ 
Wiohger ; raking the dith from the oy 
IF fire, then ftrew more powdred ſu- Mt 
zar on the contrary 5 ide of the S 4 
ower. Theſe will drie of them-{} Dll | 
T 1 5 ee in two or three howers ina A 
hote ſunny daie, chough they = s 
WW -4 pot inthe ſunne. 
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[22, To make an excellent Mardpaxe | | F 
paſte, to print oft in moldes for ban- ors 
4 ' _quetting diſhes. - Al 
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urs to pd Iordan almond t-1 Y 
wx i blanched three ſpoonfuls:of [} a ! 
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F LS or three drops of damas 
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conſeruine,candyi F.COY, » 1= 
e-whiteſt refined ſugar you can\|$ 


AY 2 | ger, ſearce your ſpar, and nowef SEE 


7} and then as you ſee caufe px in 2. 
\Y 
-- e-Roſe-]'Y 
== water, beat the ſame ina ſmoorh 
| 1 ſtone morter, with great labor,vn- | | 
$-\ till you haue broughr1r into adry S } 
: <t 4 
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SEN Niffepaſte,one quarterne of ſugar |{ 
1-4 ts ſufficient to worke at” once \=4 
==1] Make your paſt into little bals, ha 
[bx euerie ball containing fo much 
©) \ by eſtimation as will couer your | 
EY molde or printe, .then rowle- the {AM 
| & fame with a rowling pin, vppon a gut 
= ſheet of clean paper without ſtrew ys y 

K . . © RAY 
bl ing anie powdered fugar either} 
0) | vpon your paſte or paper. There 1$ g-? 
(AY 2 countrey Gentlewoman whom 1 AY 
=4 could name, whichventeth great xa 
Sq {tore of ſugar cakes made ofthis \&lp 
Xl compoſition, Bur the onely fault [Þ&} 
© 1 which I finde inthis paſt 1s; that RF 
FA it taſteth too much'ofthe ſugar; GM 
VF and too little of the almonds, an \ 


SJ therefore you may proue the ma- | (d- 


TR. naw 
| xl king thereof with ſuch almonas, 13% 
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_ROG@ The Arteof preſerums, ; 
= which haue had ſome part of their jf/\ 
1 oyle taken from them by exprelſ- | & 
ON fion, before you incorporate the {AY 
gf with che ſugar, and ſo happily you eZ 
= may. mixe a greater quantitie of 
a them with the ſugar, becauſethey j 
1 arenot ſooily as the other . 
EVE may. mixe cinamon or ginger M1 
1 your paſte, and that will both 
grace the taſte andalter the co- 
ll lonr:; but the ſpice muſt paſſe 
@ 1 chroughia faire ſearce : you may 
AY ſtepe. your almonds in colde wa- A 
#{reralihight, and ſo blanch them C&S | 
| I colde, and being blanched, drie ,& 
XI them im a. fieye ouer the fire. Here | 
rhe garble of almandes will make #$ 
AY a cheap paſte. 
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$ Iz. The makias of ſugar plate and ca- 
nl - ſling thereof im carued molds. 


© pode pound ofthe whiteſt p- 
1 

refined or double refined ſu- KJ 
ar if you can get it, put thereto | 
$40 chree ounces (forge colic makers. |] 
pu t (by: 
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(AN if you dry the ſugar after 1t is pou= (8, 
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? b ſearce it & lay the ſame on a heap Wl 
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tf put a pretie lump of the bignes of Wh 
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Ro .. The Arte of preſerume, == 
your wooden moulds alittle with i{/\ 
Sjomeof y poudred ſugar through | &J 
Sa peece of lawne or fine linnen {A} 
EFcloth,and hauing driuen out with. SY | & 
your rowling pin a ſufficient por- 


4 * - - \x®; 
Allition of your "oh to a couenient Ix 
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Fthicknes, cougx your mold there-F& 
ANvvith,preſsing the ſame downe in-[fAN 
£Fto cuery hollow part of your mold = 
wich your fingers, and when it _ 
Kilihath taken the whole impreſsion, | xi 
Jknocke the molde on the edge a- F# 
Wpainit arable, and the paſte will 1-1 
SMſue forth with the impreſsion of GM 

the mold vpon ir, or it the molde 5 
Wbegcepe cur, you may putin the * | 
Jpoihe of your knife gently into F@ 
rhe deepeft parts heere and there! 
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lifting vp by little and little the KV; 

Jhaſt AR: molde. And ifin; & 
giche- making of this paſte you hap- Del 
pen toputin toomuch gum, you Fw 
Simay-put more ſugar thereto, and |# 8 
Jo much ſugar,thE more gum: I 
you muſtalſs worke this a in- ty 
Bro your melds, as fpeedilie as you | A 

: Can: - 
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Fx NAT, 
Re ESPE 
= conſerumg,candying,&c. \ 
lf can after it isonce made, and be-FFyM 
S | fore itharden, and if it growe A\- - 
ON hard y it cracke, mixe more gumfiD>lif 
XP therewith « Cut away withyour -1| 
DN knife fro the edges of your paſt all 
All thoſe peeces which e nopart KU 
© | ofthe worke ypon them, & worke t-1 
0) them vp with the p:ſte which re Ix s 
X/| maineth ;. and it you will make ja 
= fawcers, diſhes, bowles, &c. then pl 
MI! Chauing firſt driuen out your pat 
| vpon paper, firſt duſted ouer with t- ! 
ſugar to a conuenient Jargneſſe{{fl-* 
and thickneſſe) put the paſte into Aa 
2 ſomt ſaucer, dith, or bowle ofa $&F* 
x | good faſhion, and with your fin-{{M8 - 
©} ger preſſe it gentlie downe to -J£ 
dF infides thereof, till it reſemble theo» 
YZ* ſhape of the diſh, thenpare away [Ia - 
Di the edges with aknife, euen with] 8 
XJ the skirt of your diſh, or ſawcer,{{) 
3: and ſet it againſt the fire till it bee] $8}; 
AN drie onthe infide,thEwith a knife} * 
VF get itoutas they vie to doe adilh|{al. 
SQ of butter and driethe backefide;} $8F- 
XxJ© then guilde icon the edgeswith FOW - 
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The Arte of) preſeruing, 


NAP ar 
of : W% 
Wii the white of an e laid round [IS 
2 \2bout the brim I diſh with a | 3 
DN penfil, and preſſe the gold downe. { » J 

"4 with ſome cotto, Saban! itis dry Xo 
7 {Skew or bruth off the golde with 5 
ell the Founouſſhace or Conie. And fa 


"Ir if you wo aue your palt excee 5 
ſmooth, as to make cardes | WV 
& o. ſuch like conceiptes thereof, 
theriroule your paſte vppon a fli- rs D, 
px! ked paper with 4a and-po- jk DX! 
[=1 liſhed rowlingpin, T 
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je” 14. 4 way to make ſugar plate both of V 


colour and taſte of any flower. 
Take Violers mY flower. XK TX TX 
We <7 a morter with alittle hard fu- & 
14 0 a then put vnto it aſufficient; {0 
4 quantitie of Roſewater, then lay Ya 
your. gum in ttrepe.in the water & 2 
Mt ſo work it into paſte,8& ſa wil your |S 
I paſte be both of the colour of the] WI 
| F x violet, and of theſmell of the vio- @ | 
d, Mt: In like ſort may yeu work with {\ Y 
KE33Marigolds, Cowſlips, Primroſes,| S 
Wl Yugo any ether floyer. i ti 
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x5. Tomake pafie of Nonte: 


ov N 
Y Ake aquarter of a pounde of 'S ; 
2 | 4 Valentian almonds,otherwiſe\ a 
Fl called the ſmall almgpds or Bar-KY, 
[ | barie almonds, anShpar them Sy 
0 \inamorter til they. coheto paſte, 
B- then take ſtale Mancher beeingls 
rated, and drie it before the fire 3 
* in a diſh, then ſiftit, then beate it] ( 
I with your almondes , putin the y 
beating of it alitle cinamon, gin-WhAalt 
4 and the juyce ofaLemmon,j ” 
when itis beatentoperfitpaſte p 4 
| _—_ wit": your moldes, andſo () 
drie it in an ouen after you haue{ Þ 5 
[AN drome out your bread, this pate 
1 will laſt all the yeare. 
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16 Tomake Intibolds. 


X 
-Ake halfe apound of almonds 
s | beeing beaten to paſte with 
oy fhort cake being grated,8: 2-CHS 1.08 
F I 2, Ounces of caraway ſeeds, being 


beatenl? 
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Xl beaten, and the juice ofaLem:- & Mi | 
IP | mon, &being brought into pafte | IVFEF} 
\ roule it 1 into round {tringes , then | KO) 1 
\ 
pl cafte i itinto knots, and ſo bake ir Ys 10 1-1 
{inan ouen, and when they are ba- 
X] | ked, yce them with roſewater and 5 a5 
S Ih gar, andthe white of an Rs Y. -\ 
Rl boing bear together , then ta AN F 

& 4k —_ andguilde them, then}! 

pur thern againe into the nas] 2 
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bl .") 


Nl & ler them ſtand in alittle while, 
7 A and they will be yced cleane ouer (SY j* > 
with a white yce, and ſo box them LO 


d keepethem all C4 
GC Wi yeee may keepethem b- 'l b 
Lal} L 


ll 
>; 770 make a paſte to keepe you moiſt} 
EDM 3f you Lift not to drinke oft which Le- $4 
KH dies uſe to carie with them when wt ®. þ | © 
T - -1 ride abroad. op It. 
8] £1 
ou halfeapoundof oY -\ 
prunes & aquartern of dates, A 
C $ lone them both, and beat them 
in amorter with one warden be- t © 
nl ing roated, orclcaſlice of oldef Sl | 
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SSL marmelade and fo printjgin your | M1 
[LS imoldes,and dric it afterypu haue [a 
OY drawne bread, put ginger vato it, {A 
\' ' '"q 
11 & [2nd you may ſerue it inataban- I ( 
| S 


| | g< by I18.To male a Maithpaxe. 
" ta | A | 
Ake two pounds of Almonds > 7 pg 


ihr 

RA] 4 being blanched and dryed in js 
3 Ml a ſieue ouerthe fire, beatthem in; 
= 2 [a ſtonemorter, and whenthey be ſ-# 
| OF finall mixe with them twopounde {All 
& of ſugar being finelie beatgn, ad- \& l 
Shar ding two or three ſpoonefulles of & q 
WS} Roſewater, and that wil keepyour Px 
{ £3 ! almonds fro oiling,whE your paſt 5 

iy 1s beaten fine -, driue !tthin with - Q\f 
#2 rowling pin, and fo layeitona KV 
Sr) bottome of wafers, then-raiſe d- 1 | 
Ws 2 little edge on the fide , and 1ofþ Fa 1 
& | bake it, then yce it with Roſewa-We 
FAN ter and ſugar, then put itintothe | p * 
Lf ouen againe,8 when you fee your KYM 
'S yceis rifen yp and drie, then take LS. 
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I it out of -the ouen and garniſhir ie | 
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pane paſte | IF © 


T9 To make bizhet breads, otherwiſe NS 
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3 1 1! | 
[4 ! 
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- called french bizket. 


2s big-as yourthigh; letit ftay.in 
heouen bur one Gd wh 


warme, then bake itin a long roll 
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0 conſeruing,condyir '' — 
X "7 itisadayolde,  pareit andflicet| 
Mo \ oucrthwart,the ſugar it ouerwith "OF 
J ON fine poudred ſugar, and ſodrie it { (0 

/; in an ouen again, and being drye, 'N 
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4 ts) 'take it out and ſugar it agatn, the NS 
WD boxe ir, and ſo you may keepe it al {{X 
FG | the yearc. 1 
) Wo 
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| To make prince bicket. S -1 
| | - he one pounde of verie fige x 
's [T flower  ponndeofrecic n bY S $ 
p- I ſugar, and cght egges, and dtwo lf 
/ © ſpoonfuls of. Roſewaterz and one W | 
ts | Ounce of carroway.ſeeds,and be:t oj 
T 41; 2t 4] to batter one whole houre, for [x | 
the more yawbeatit , the berter 


R your bread is,then. bake it in cof- 

fins of-white plate , 'becing balted}i © 
DI | with a little butter before youput 
i | inyour batter,and ſo keepe'it, © || >| 


21-To make another hinde ofbishet, ca!- Fo > 
Wo ledbiſhettelle. 
Tm halfe an ounce of gumme Y "1 | 


Dragagant, diflolue it inf 
WAY __ LS 


JOE IO YALIO 
\ hn The drieof preſeruing, = 
LIES Roſewater with the iuice of alem- js 
2 {mon and two graines of muske , | & 
OM then traine it through a faire lin-{() 
& 71nen _ _— white _ by 
SM cgge, thentake halfe a pound of elle?! 
F "=p Fm being einen, and one i 
123 ) ounce of carroway ſeedes,beeing F=1 
ON alſo beaten and ſearced, and then j{\) 
Y 4 beate them altogether in a mor- LE 
bay! ter till they come to paſte; then ae 
WA [rolthemvpin ſmall loanes about j/$ 
| 3 [the bignes of aſmall egge,pur vn- p< 
WAY der the bottome ofeuery one, aff 
| plpeece ofa wafer,and ſo bake them t; - 
Ry in an oucn pon a ſheet of paper, - 
FISK cutthem on the fides as you do a {{{X% 
FEES) manchert, and prickethem in the þ-/ 
FFRmiddeſt, when 'you breake them 7 
1A 4 P they will bec hollow and full of Gs 
1 - 
[| FSr <705- | 
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LION - f FA 
| | @ Akethree ſtale manchets and KV 
EL! 4 grate them,drie them,and fift | CARS 
Ball them through a fine fieue , then IPA 
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* 6 eruing,candymng, Oc. E- 
EA ad vnto them one ounce of gin-| 
WS | ger being beaten, and as much| SE 

OY} Cinamon, one ounce of liquerice {)F#: 
band anniſeedes beeing beaten to- Jul 
&=7 gether and ſearced, halfe apound I 
MW ' of ſugar, then boile all cheſe toge-| A 
© 'ther ina poſnet , with aquart of | GE 
WW) claret wine till they come to a #8" 
4 1 ſtiffe paſte with often ſtirring of Vo P 
= it, and when it is ſtiffe, mold it on fin 
xl a table and ſo driue itthin, and{f/N 
1} print it in your moldes,duſt your 5 
ON moldes with Ginamon, Ginger, AW 
14 and Liquerice,being mixed togi- % 
| T 
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ther in finepowder. This is your -J 
WS Gingerbread vſed at the Court, SI 
X "JF and in all Gentlemens houſes at £<1 
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[AY feſtiual] times. lt is otherwiſe cal- fa 
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_ The Arte of preſeruing,. FP 
SM iuyce. of a Lemmon, and. two [-W/* 
SF] grainesof muske,  beate all theſe | E 
CN ©2g1ither till they come to apalte, ff 
[| yo then printit with your molds,and V 
Se {o dric it ypon papers in an ouen hs 
Al : | {> 
oXiiatter your bread is drawne, 
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Y 2.4. Tor:ake puſſe paſte. C 
? g JF Ake a quart of the fineſtflower t<- © 


8. 
Milt 4- and the whites of three egges, | *O 


WAY 
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35 and the yolkes oftwo, and a ittle @. (® 
FN code watery #0 o make it into 

IF perfect paſte? rive it witha 
=} ouling ptn abxoade, then put on 
WB ſmall -peeces of butter as big as 
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94-3 Nuts vppon it, then folde it ouer, 
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[©] [* 
Ay then driuec it abroad againe , then FD rm 
WLF pur ſmall peeces of butter vpon it; q 
BEE you did before, doe this tenne , RS 
SA times, alwaies folding the paſte Ix; 7 
epanng butter betweene cue-T3 
WHIP vie folde. You may .conuey anie PX FI 
FEU pretrie forcetf diſh, as Florenune, & 
3 Cherry, tarte, rice, or pipens, &c. 6) 
* betweene two ſheets of that. pak. * 
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CBE | 25. To make paſie ſhort without butter, | WE 
Al {Y 
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4 ut irinto a pipken,8& bake 1t 
X] 'in kn ouen 1 tr bake man-| X 
2082 | chet,thentake the yolks of two oF I 
OF three egs,and a pint of creame,8cR(F 
WW make paſte,put it into two ounces Wa F 
wr of ſugar being; finely beaten, and pay 
Sj; ſo you (ball makeyour paſte ſhort [I 
WT | withont butter or ſewet. Inlike'Ss 7 
WON fort when: you make ſugar cakes {ON 
Js ! bake your flower firlt. hb | 
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il Y 26. Tomahechriſtellgetl. lt 


| * 
4 —_ a quart of fine flower,and Vs 


two calues feete (your calues Wy 
$3. feete being flayed & !calded) and, 
D4 botle them in faire ſpring water, xt 
T3, and when they are boyled readier gy 
AY to cate you may ſauce your fleſh & 0 
V7 not boyle tt to peceeg, for 1t you WE 
3 | do ſo, the gelly will fooke thicke1,G J; 
Idgt, then cake a quart of tacky Al 

= | OI iba 


ST ”h 
WER! mr Ale 2knuckle of veale-,: and\ 
©, » þ eAKnNucKie Or VeAaICc , and {\ | 
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=. B >: 4 
The Arte af preſeruing, 
[- of the ſame bogs end - AR mto F p 
"£9} a potner, adding thereunto gin- - 
© ger,white pepper,6.whole cloues, | 4 
o, one nutmeg quartered, one grant WS 5 
of muske , pur Sal theſewho e ſp1- fas 
WF! [ces in alictle bag, and boile them [x 
©37 im your gelly, ſeaſon ttwith foure { © 
( ounces of ſugarcandie,andthree {\ 
ep! poonefuls of Roſewarer, ſo let it 
runthrough your gelly bag, and yall” 
YM} if you meane to haue itlooke of xl 
x an amber colour, bruiſe your ſpi- | 
© S ces and let them boyle in- your; () 0 
'J 


Fpclly looſe. \S x4 t- 


$4, © 
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4 i 37.Tomahke Leach of Almond:. bs ; 


Ga 


—— 


Ake halfe a pounde of ſweere, 

© 3 þ wr L Lt rt them in. ON 
| 2morter, then ſtrame them with x [= 
" | "of fweere milke from the D<IMt 
then put vnto it onegraine' 
R , two ſpoonfuts ef Roſe-[F 
$ oe, two-punces offineſhgar, OI 
=. ht ofthree wholethillings = 
yu that is very _—y K xl 
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conſerumg,candyrig, ec 


Al and ſo boyle them, then let all run { 


'5.\"% 


© | chrongh aftrainer, then may you ſ 
A) ſlice the fame and to feruc it. 
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t 28. ſTomake Duidini a of Duinces. 
'> : 


oc 

A 
NW 
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43) . 

© Ake the kernels out of eight] C 
o great Quinces, and boyle the 

OY in a quart ot ſpring water , till it |s 
t / come to a pint, then put into it a es 
5 . FA 
XJ] quarter of apinte of Roſe water, ff/\l 
F3 | and —_——_— of fine ſugar , and J® 
F ſolettt boile tillyou ſee it come ff) 
VF. to be of adeepe colour : then take & 


AM IC << LOREC 5. 


8) 
" a. 
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: ll 
© | a drop, and drop it on the bottom hw 


: 


bd! of a ſawcer, and if irſtand , take ir [Px]. 
© off, then let itrunthrough aget- on 
FAN, ly bagge into a baſon, then ſer on [FAN } 
7} your bafon ypon a chafingdith of © | 
© coales tokeepe it warme, then 5 | 
bg. take a ſpoone, and fill your boxes (ſx Þ 
T- as full as you pleaſe, & when they Fay 
A be cohle couer them : and if yow p-\ 
\d pleaſe to print ic in moldes you KV 
, mult hane molds made tothe big: L627 
| neſſe of your boxe, audwertyonr i52 
, C molds Ps 
— AS NE 
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'S Zn) The Arte of preſeruins, 

| S molds with Roſewater, and ſoler; 1 F 

= It run into your mold, and when| C28 

\ OY it is colde turne it off into your; 

| t pj boxes, If vou wette your moldes "x 4 
with water, your gelly will fall out S 


# of them. 
ST) | C 


S) 
)., To make geily of ſirawberies, mul- 7 J a | 
v- "Ondes Rapisberies, or any ſuch ren-\Q | 
SD: _—_ 
60 1 
Ta: your berjes and grinde| * | 
CN them in a alabiaſter morter '@ 
o ; with*foure ounces of ſugar and a 
+ R&2- quarter of a pinte af faire water, i) b; 
8 LY $, and 2S much. Roſewater, and ſa 4 -- 
3  boile it in a poſer with a little ge! I 
a peece of [{inglas, and ſo letit run Bll 
{ 8x7 through a fine cloth into your bo- & 1 
I | Xes,and ſo you may keepirallthe£ ! F 
ll 11{ yeare. 7 : 
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FI 30, mae paſle of Genua of Duinces, A 

& Lo Quinces and parte them, bt & 

s { 4 andcutrhemin ſlices, & bake I>4 
them: %54 ii 


TAC Jornnt HS —_ YT» £4 
BEM ON ONO> © 5>c= 8: 
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cenſeriumn g,can yti't Oc 

7 | _ "I. #2 : XA 
MS thin an ouendric inancar then 1 
) pot without any other iuyce then | GJ] 
[A their owne , thentake one pound EO 
& thereof,ftraine it, and put it into Sg 
= a ſtone morter with halte a pound we27 
Wi of ſugar, 8& when you haue beaten FSI 
© itvpropalt,printitin your molds SY 
0) and drie 1t three or foure times in {(}) 
7; an ouen after you haue drawne V4 
bl 


P; . 
{Xg! drie and hardened you may boxe 
Ir, and it will keepe all the yeere. Je I 
AN 


P- 
4 
oY 
ts 


b Flt and when it is throughlie 
4 | 


[31. Tomeke marmelade of Duincesor &, 
Damſous.. a 


© 
, 
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3% >. 
—_ 1 [ [47 
© | KA Hen you haue boyled your [ If 
in 'Y Quinces er Damſons ſuf- [ANF 
YZ Aciently, ſtraine them; then drie & 1 
&.|the pulpeinapanon the fire, and 3&3 |; 
'\% ' when you ſee there is no water in Ix 


s og Ml 
al, 1 , bur that it beginneth to bee 5 | 
') FR Ntifte, then mixe twopound of ſu- je t 
| L) garvich 3, poidofpulpais mar- KY} 
©! melade will be white marmelade 85 
DF and if you will haue it looke with 
C 2 an 


—— RR i 


4 = 0 S 2 4© AXE 
bong Arte of preſcruing, 
| 'z with an high colour, put your ſu- 
ar 'and your pulpe together, ſo; 
oone as your pulpe is drawn, and 
& ler them both boile together, and \ 
ſoit will looke ofthe colour of or-| 
NAIl dinarie marmelade , like yntoa. All 
{51 ſtewed wardE,hurifyou drie your; | 
| ® pulpe firſt ir willlooke white and | 
rake leſſe ſugar, you ſhall knowe 
tS! when it is thicke inough, by put- yy 
i ' tingalitele intoa ſawcer,letting 3 
I! A it coole before you box tt. ©] 


| © To make ſuchet of Lettuce ſtalk © 
2, 101/14 HCOrEeT Of LPTTHEE LAIKES, 
i; ih S#] 


||8-1h3 
W Wl Ake Lettuce ſtalkes, and pil a- MI 
;| j * way the outſide, then perbolle | 2) 
| WAN them. 1n faire water, then let them | 
rd 
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Fm. 7 
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—— Yam _ 9c 
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ſtand al nightdrie, then take halfe XY 
ts a pint of the ſame liquour, and a 5) 


Aj quarter of a pinte of Roſewater, |! 
AY and ſo boyle itto firup,and when = 
8 your firup is betwixt hot and cold tt 
[0 CL ut in your aforeſaid rootes, and ( 
© en all night inyourfi-| 5, 
S rupto make them take ſugar, hen jel | 
then 
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Conſersing, A _ 


I the the next daie your firup wil be [0 
1 [1 weake againe,then boyle iragain, Fo \ 
{Y) and take out your rootes. In the 
\Jike ſorte may you keepe Orenge | 
|pilles or pgreene walnuts, or anie 
i leg Xl thing that hath the bitternes firſt % Y 
"= taken from it,by boiling in water. £=} 
my, 


Q\Ph I ns 7 NOD 
= 5: SD © 8,5 


| 1s '33- Tocandie nutmegs or ginger, with , 21 | 
- ax bard rocke candie. «< | 


OS Ake one pound of fine ſugar, Fa | 
» MO andeight ſpoonefuls of Roſe- 
tf water, and the waight of 6, pence | 
of Gum Arabique that 1s cleere, 
x[8| | boyle them together to ſuch an Þ * Xi 
MA  |beight,as y dropping ſome there-F"@ -F 
of out of a ſpoone, thefirupdoe|F 
o rope and run into the ſmalneGle of 
Tar haire; then, putit into an cap» Wo f} 
b then pipken, whereinplace your| X x ; 
5 | nutmegs,ginger,or ſuch like, hen y 
ſtopit cloſe with a ſaucer,and] ute(s K 
Wj it well with clay, that no aire may} oy 
b- enter, then keep it ina hote place If 
BJ {: three weekes, and it will candie Nl 
0 CY hard 2 
IH = - [RY ” 
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LINDO 
th The Arte of preſeruing, | 2h 
{ 11; hard. You muſt breake your pot | i 
3 {with an hammer, for otherwiſe 2 | 
"- YN 
Þ;; ll 
| i. Wb; 
of Ti 
Al 5 
*\ 35. To preſerue Orengesafter the Por-| 


( tuea') faſhion. X iff 


tf Ake Orenges & coare the on 
bad 4 the fideand lay themin water, = 
' Il then boile them in faire water till Þ 
FE |they be tender , ſhift them in the? ©} 
HREAN boiling to take away their bitter-!/ 
FR] nefſc, then take ſugar and boile it. V 
tro the height of firup as much as \ 5 
XY will couer them, and ſo putyour 
; d orenges into it, and that wi] make | ©} 
0 them take ſugar. If you haue 2 4.//D 
F , orenges beate 8, of them till they © 
LE | come to paſte with apounde of 5 
[fine ſugar, then fill euerie one of jjſ>|} 


1 
', 


{ 
; 
| 
P] 
b 
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. 
a 
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WAX 
| $=1 the other orenges with the ſame, 

IN and fo boile them againe inyour|, 
KM firup : then there will be marme- KY 
| t-1 lade of orenges within your oren- tz | 


HDL ges,8citwilcur like an hard egge. Ix] 
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' Conſeruing, candying,&c, 


35.To candy Orenge pilles, 
X 


Yoke your Orenge pilles after 5 


they bee preſerued, then take 
Ss i fine ſugar = Roſewater,& boile [i ll 


p-1 it to the height of Manus Chriſti, g< \; 
Q jj chen draw it throughyour ſugar, 7 

#| then lay them on the bottome of ya Y] 
IS 7 a ſieue, and drie them inanouen Is T 


after you haue drawne bread, ne 
A they will be candied, 


, 
by 36, To preſerue Covcumbers all the o | 
| {| A S yeere, "| ; 


MI ST a gallon of faire water? FR | 
© and apottle of veriuice, and}; W, 
bt qa pinte of bay ſalt, anda handful; ©L! 
( 'g 1 of greene fennell or Dill, bolle it js | 
) N alittle and when it 1s coldput it = 
) Into a barrel, and then put your|/ p-4 
C cowcumbers into age mo tO 
| he yeere.| OH; 


x] 
®] 
A 
4 
5 
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| you ſhal keepethem al 
[$5 
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= The Arte of preſerniag, PISe2 
Wl MA 
x! £2 137. To preſerue broome capers all the | $4 $ 
fy {© yeere. 
t5f ROv!e a _ of Veriuice and 
d* 02 an handtull of bay ſalt , and 
Al therein you may keepe them all i} 
G=\Y the yeare, | 
Nig 4 


v; (f 
g Ya 38. To colour ſugar plate with ſeucrall Qy 
colours. 


CIR 


Fl<>o ixeRoſet with = 
© u may miIxe Kolct with your | SI | 
, C \ TL ſearced ſugar vntill the 5 
4 colour pleaſe you, and ſo ſhall you |Qx 
Sz hauec a faire murrey colour. Sap- iz 
>> reene mult be tempred in alittle W | 
FF; Roſewater, hauing ſome gumme ['@J? 
$ 7 firſt difſolued therein, and ſo lay i \ 
Sit on with apenfill vpon your paſt x 
IS in apteplaces. Wit ſaffron you \& 
X11} may make a yellowe colour in the MI 
#59 like manner, firſt drying and pow-P& 
I'D | dering your ſaffren, and after it 2) 
WW 4 hath coloured the Roſewater ſuf- \\Y# 
£2] ficientlie, by ſtraining itthrough t-1 
jt fine linnen. The powder of Cina- {SJ 
mon *r 
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EARSTPB—_ T- DP 
C SIE 
conſeruiag,candymgyetc. »<n_ 
"mon maketha walnut colour, and WA : 

&5 j2inger and cinamon together af = 
Ki lighter colour. to 
= 
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To make troſſes for the ſea. 


7 Irſt make paſte of ſugar & gum} & 
= Dam mixed cogether; 4). 
1 'then mixe therewith areaſonable oY 
= quantitic of the powder of cina- yams 
WE) mon and ginger, and if you pleale. XN. 
=, [alittle muske alſo, and make =_ © 

| (i760 Wkly rols of ſeueral faſhions gull- (Oe 
I) ding themheere and ho 0 the = n 
M82 iſame maner you may allo conueyhy 
od rramats, vomit, or other 
of medecine into ſugar paſte. | EF} 
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> 49 Tomahke paſte of Violets, Reſes,Ma- Ya {8 
S) 1 r11golds,Cowſiips,or liquey:ce- C'--) 
AY ox 
W] | ny rather powder the drie — d 
= jleaues of your flowre, putting {3 
PX<thereunto ſome fine powder of \Y; 
{A Ginger, Cinamon, and alittle t-1 
iP; muske if zou pleaſe,mixe them all; 
7 C5 con. Sia 
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Rad —& The drtcof preſerum 
mA The Arte of preſerume, 

Bll confuſedly together, the diſſolue 
Sz | fome ſugar in Roſewater, and be- 
| KO): ing boiled a licle put ſome ſaffron '{} 
'T 1 therein, if you worke vpon Mari-| 


_ 


$i golds, or elſe you may leaue out y==y 
Wall your ſatfron , boile it on the fire {> 
2 | ynto a ſutftcient height : you mult 2) | 
| () alſo mixe therewith the pap of a '{/\N 


t-1 roaſted apple being firſt well dried, 
| 


- 
N 
— 


_ —— 


== in a diſhe ouer a Chafing diſh of 
pM | coales then poure it vpon atren-j}|\f 

$2] cher, becing firſt ſprinkled over 
{CJ with Roſewater, and with a knife 7 
| worke the patte together . Then \& 

= © eake ſome ſugarcandy ſma),burt \,S 
Arnot to powder , and with gumme ![1>þ 
'T q dra agant, faſten it heere and. 2 
F thereto make it ſeemas it itwere © 
| 4 roch candied, cut the paſte into VI 
\@ { peeces of what fathi6 youliſt with £2. 


F 


XÞſ a knife firſtwet in Roſewater. In [Sf 
(=] licorice paſte you muſtleaue out %= 
4. the pap of the!pippen, and then F 
WL; worke your paſte into drie rolles, | 9 
£3 * Remeber ro ſcarce theliquorice| G9 | | 
$4} through a fine ſearce, Theſe rolles | 
are 
ANNE _CERRR,EE CTODO©,,c. 247), 
ic x s »& e Ss LY a> - \=v, G5 
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NE — MY. JF 
SEDICIIO & SIS = 
nor mango. nn 
3 are very good againſt any cough iþ ) 
| fel or cold. © 


4 ) 
©N 1. To 114;e Martrelade of Lemmons t- 


j 
Nh 07 Orenges. 
X| 

"5 


"71 


"> 
Fa ten lIemmons or orenges| : - 
9 and boile them with half a do- 

- zen pippins, and ſo drawe tem 

' through a ſtrainer, then take ſo 2 
' much * ſugar asthe pulp doth wey; 4 
| | & boile It as you do Marmelade 
O \ of Quinces,and then box it vp. . @ 


of 42. Hov te candie Nutmegs, Ginger ,| I 
Vi Mace, & fo vers in halfe a day with | 12 


Z bard or 10c!) catdy. x 


= 

(9 
& [Lv your Nutmegs inſteepe m 
common Lee made with or- 

: \dinay aſhes 24.houres;take them | 3% 

out and boile them in faire water 2 
5 till rhey be tender,and to take out 

the Lee,then drie them and make | © 

2) | a firup of double refined ſugar & & 

F/þ a little Roſewater to the ga [os 
of 

SERIAL = 2s 
SIO S7 O 20 Gf 
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< The Arte of preſerut, | 
2 of a manus Chriſti, place this ſirup 2! 
S2\ina gentle balneo, or ſome ſmatl f=1 
( heate, putting your Nutmegs in- | OJ | 
T3 j-2 the firup . Notethatyou muſt |=5 
ij Skim the ſugar as it calteth anie 5 | 
Al ckumme before you put inyour » 
2 |Nutmegs; then hauing ſugar can- F241 
T die firſt bruſed'groffelte,andſear- © 
'-1 ced through colanders of ſeueral | & 
wt bignefic,take the ſmalleſt thereof, } 
LF and roule your Nutmegs vp and Al 
& 1downe therein,cither in a diſhor 
«Q\ 


"4 
- ; 


AY are drie enough dip them againe 

Z#1 in freſh firup boyled to his height 

Sd a5 before; and roule them in the 
df erofſer ſugarcandie,& then ftoue j 
0” them againe till they be hard, andj"#5 
ON ſo the thirde time 1f you will in- 
1 creaſe their candie . Note that 
{you muft ſpend althe ſugar which 
IH you difſolue at one time with can 
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Np TER 
SFEDICIIC So A 
A conſeruing,candying. fc » = 
IP 4: her- {> 
12h, dying of onething or other ther- [28 
2 in preſently ; the ſtronger that £=\ | 
LJ your lie is,the betrer:and the nut- (CY 


— 
CO 


PEI 


wo o 
meg,ginger, &c, wouk ly inſtiep N"4 | 
QA 


T1 inthe lee 10.0r 12. dayes,and af- has 
If terin the ſirup tein a {toue > 
= or cupboard with a chafingdiſh þ-\ 
{ and coales one whole weeke, and {YN 
= | then you may Candie them ſud- Wo 
| denlie as before.Flowers & fruits OP 
>< are done preſent]ie without anie |{2Ql 
|] ſuch Riieping or ſtouing as before 
{{YÞ onely they muſt bee pur into the {FI 
&S ftoue aſter they are coated with 


- Y f 

\ your powdered ſugarcandie and of} 

I | theſe flowers or fruits as they are x : 

5 | ſodainly done, ſo they wil notlaſt $52 
A 


7 | aboue two or threedaies faire, & 4 
if therefore only to be prepared for yas | 
_ qua: banquet. (a, | 
> 
5 34. Caſing of ſugar in partie moldes of | SY 
A) wood. [-- 
V 
E: y your moldes in faire water t-1 
three or foure houres before I | 


3 
# 


you | 
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= The Arte of preſeruing, u 
4 bal you caſt, then dry vp your inward j 
2 | moiſture with a cloth aflinnen, | Sh 
| 0 the boile roſewater & refined ſu- (0 
Sax | oar together, but not to any great RS 
{ FI [tiffneſſe, rhenpoure it into your y=5 
Wa} moldes, let your molds ſtand one jjI/Yl 
{© thoure, and then gently partor o-| © 
Fx pen the moldes, and take out that 7 


TS which you haue caſt,you may alſo 


#25711 worke tne paſte antenumero 12,13. Hh 
| xl into theſe molds, firſt printing or x 
< 


into the one halfe, and after with (0; 


| SY a knife taking away rhe ſuperflu- 
Wh ous edges, and ſolikewile of the 5 
11-9] other halfe, then preſſe bothfiles >; 


—_ 


© ofthe mold together,two or three 7 
WAY; times , & after take away the creſt; A 


*1 preſsing gently a)itle of the paſte | © 
N\! 


\\ 
Ki that will ariſe in the middeſt, and { 
[TS to make the ſides tocleaue toge- $2.4 
| 5E,| cs © ' 
Wop ther, you may touch the firſt over ; *} 
[Þ=] with Gum Dragagant diſlolued, *# 
WAY before you prefie the fides ofthe (fN 
k V | mold cogether:note that you may KY 
[TS _ cofets within before you ©), 
WI cloſe the fides. You may caſte of *{SA] 
= - any Wea 
ſ$..* "as 


conſeruing,candymg. ec. SH 
ISI any of theſe mixtures or paſtes in 1 
$2] alablaſter molds,molded tr6 y life p< 1| 
if WA) 
WY F 


| 44 Tomold of a Lemmon,orenge, peare, Vs | 


==" Nut,cc. and after to caſt it boilow hs 

. 7 [3% 
LY within of [uzar, WA 
- bh 


- (s 
{Y 1" a woodden platter halfe full N 
* of ſande, then preſſe coun VL 
Fr. Lemmon,peare, 8c, therin to the ile 
IJ jug halfe thereof, then temper [3% 
ſ® ; ſome burnt Alablaſter with taire =? 
{A water in aſtone or copper diſh, of AY 
QF: the bigneſle of a grear filuer boll, 
y=r and caltthis pap inte your ſande, t-1 
Fj; and from thence clap it ypon the {x 
_ F@)" Lemmon, Peare, &c. preſsing 'O 
AN) the pap cl9gſe vnto it . Then after {A 
vyF; a while take out this halfe parte K/ 
wy with the Lemmon init, andpare, 
| XJ1{ 1t euen in the inſides as neere as > 
5 | you can, to make it reſemble the 8 
4, wſt halte of your Lemmon , then © 
make 2.0r 3.little holes in y halte, NV 
(v3, inthe edges therof)laying jt ,@ 
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Ne ; 
ea calte an other halſe vntoit, then = | 
£2 - cut off a peece of the top of both iS 
{yy your party moldes, 8 caſt thereto {| ON 
4 another cap initke maner as you | & 
=: did before. Keep theſe three parts ; KA 
A | bound together with tape till you Pp | 
©) | haue cauſe to vie them, and be-! 
EY fore you caſt, lay them abvaies in (0 
14 water, and drie vp the water again| 
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ar before you poure 11 the ſugar. fey 
Nl Colour your Lemmon with -a lit- [> ſ- 
£9 tle ſaffron ſteiped in Roſewater 3} & 
AY vie your ſugar in this manner. | 


7X AY. 
A Botle refined or rather double re- 
I'S) fined ſngar and Roſfewater to his =p 
1} full heighr, 14, rilibypowring [2 
3, lome out of aſpoone,itwill run at [S | 


IE 
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XN; the lalt as fine as a haire ; then ta-I{\ 
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L/ king off the cappe of your molde, (WV; 
2; poure the ſame therein, filling vp} = i 
A the mold aboue the hole, and pre- 15 | 
REY ſently clapon the cap, andprefle j=\ 
FAN it downe vppon the ſugar, then{{{\] | 
CVA (wing it vp and downe in your Ys 
©] hande, turning itrounde, and dp 
Bll bringing the neather parte ſome- [PI | 
= times "S 
IEPA 
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| [== conſeruing, candying,&*c. 
| 7 'times to be the vpper part in che jþ 
2 'turning, and e converſo. This'ts 
OF the manner of viing an Orenge, 8 
tz! 'Lemmon, or other round molde, 
| 'bur it it be long as aplgs foot wi 2 
I * be beeing molded, then-roule it, _ 
þ2Y and turne it vp and downe long $2 
FO) wayes intheaire, 7 


45 . Howe to keepe the drie pulpe of | wy 
Cheries,Prunes, Damſons exc all Dy NS 


| 7 the yeare, bo | 
AN 
V Ake of thoſe kindof cherries \& MF 


- which are ſharpe in taſte (Dy Sre\E | 
N ji if the common blacke and reddef bl | 
F555 cherrie will not alſo ſerue, hauing 5A \| 
©) in the endof the decoGtiona lit- {AN 
tle oyle of Vitrioll or Sulphur, or &) 
© f ſome veriuice of ſoure grapes, or 
3 iuice of Lemmons mixed there-\| 
A with to giue a fufficient tartneſlſe) of 
= offt eirſtalkes & boyle them AA FA 
WJ y themſelues without the addi- bo 
7 tion of anie liquour inacaldron 
1x1 or pipken, Go, when they begin! Fo 
_ Þ 
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BL fi-once to boile intheir owne jvice, 
B |ſtirthem hard at the bottom with | Ol 
$M a ſpattle leaſt they burne toy pans i{{\I 4 
T>z; bottom. They haue boiled {uffici- | | 'C 
== ently, \when they haue caſte off all (== 
ll their skins,and that the pulp and {| | 
[© 1ubftance of the cheries is grown ; © p- 


| ( to a thicke pap, then take it from '© ir 
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hd 
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SL the fire, andlet it coole, then de- 
+ £2  uide the ſtones and skins, by paſ- =» 
00% {ing rhe pulpe onely through the bl 
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; bottome of aſtrainer reuerſed as 


4 


C 
| 
| 
they vſe in caſſia fitula then cake (FN c 
QF, this pulp and ſpread it thin vppon | / : 
glazeditones or diſhes, and ſolet Wiki} 
14tdrie in the ſunne, orelſein an jj | 
T& \ouen preſently after you haue 
Y P drawne your breade, thenlooſe it {0 
"R>&/| from the ſtone or diſh, and keepe x] | 
4 itto prouoke the appetite, and to & 
IDX{I{ coole the ſtomackein feuers, and bd 
FRSY all other hote diſeaſes, Proue the FF 
F = fame in all manner of fruit, if you Jl 


\] . 
| WV [feare aduſtion in this worke{you J 
'e I may finiſh it in a hote balneo. 1 
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| NI a:{tit on each fide : and ifthe ſun 1 
\ 5 doe not ſhine ſufficiontly during x 


[© 1,6 Howe to'drie all manter of plum 


N < | or cherries inthe ſatis, 


ls 'FF itbe a ſmall fruit you muſt dry 
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1 Ithem whole, by laying them a- 3s 


[E- broad in the hote ſunne, in ſtone BY 
{Fv or pewter dilhes,or Iran or brafle {A} 
Q pannes,turning them as you ſhall LY 
ſee cauſe.But 1t the plum be of a- S 
'W 'ny largenes, ſlit each plumon the Bl 
'S one fide from the topto the bot- 8 
FAN tome:, and then lay them abroade FW 
Y in the Sunne, but if they be of the Ay 
2. biggett ſort,then giue eitherplum t-5 
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A the practiſe, thendrie them in an A 


NL}. ouenthatis temperatelic warme. \&y Ml 
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P Artthem,take'out the coares, | &. 
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mA {laying them todrie in the Synne [{ - 
in ſome ſtoue or metalline diſhes | GS 


on x 
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AN or vpo high frames couered with } {) KO 

| L/ courſe canuas,'now and they tur- bt 
2 ns them, and ſo they will keepe FINK; 
-|l2s allth eyeare, |\ſ 
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A 43. To mate greene Gmeer | ( 

- WL vpn ſirup, *: 
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be f T ieckeer eps tinred in Wy 

it cleane, ſtiepe it inred wine | (WS 
N and vinegarcqually mixed, letir © i 
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k 'Y þ ſtand ſo 12. daiesin acloſe veſſell, Y: 
4 I. and eueryedaye onceor ewile ſtir ha iS 17 
f * | It yp and downe,then take of wine | x » 
4 one gallon, and of vinegar apot=? a} c 

NJ tle, ſeeth altogether to thecon- A 'f 


LP ſumption of a moitie or half, then KV; VS 
BE | rake a pottle of cleane clarified} -f 
| 5 <| hony or more, and put rhereunto, * 1 4 
and let them boile welltogether , 21 (1. 
FA then take halfe an ounce of ſaf-[#7 0 ( 
fron finely beaten, and put it | & 

i i thereto wich ſome ſugar i, wx bt 
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E) (© 49. Tomake ſucket of exeene 

{ ( | Walnsts. 

> tS __ 


J ont Ake Walnuts when they are | Al 
xl St, 4 nobigger thenthe largeſtha- 1x 
4 6 fill our, pare away the vppermoſt [I 
greene, but notroo deepe, then {| 
MK \Rerh chem in apottle of water ti] of 
5 the water bee ſodden away , then Ii 
El take ſo much more of freſh water, ſj [Fs Dx 
I andwhenitis ſodden tothe halfe, pP - I 
y put thereto a quart of vinegar & (0: 


= Y, a pottle of clarified honie. -o 


IT $9. Te make corſerne of prunes of 
© Damſcns. 


WT. Ake ripe Damſons, putthem 4} © a 
=: into fcalding water, let them ans 
Wo [and a while, then boyle them o-If Fs | 
6 : uer the fire till they breake, then] £2} 0 
4 {kraine out the water through 20 \ 77 
&/ colander,andlerthem ſtand ther: © S 
t- in to coole, then itraine the dam- kJ 
9} ſons through the colader, taking S's | 
4 away "8 
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W away the ſtones and skinnes, then | FT 
qſer the pulpe ouer the fire againe, 22 

x! Nand put thereto a good quantitie | © 
F of red wine, and boile them wel to | 
CY aſtifncſſe, cuer ſtirring them vp 5 
and downe, and when they bee al-| 

t- molt ſufficiently boyled, put in a 2) 
X} [conuenient proportion of ſugar , \{() 


'® 2. {tir all wel Ing, and after put bt; 


| : 2 
Q it in your gally pots N 
E2.5x Tomake cox;erve of ſlrawheries. j- y 
4 A 
Irſt ſeethe them in water, and | 

& then caſt away the water, and þ 
Maine them, then boyle them 1n 
x hire wine and work as before in 
Fdamſons; orelſe {traine them be- 

= ing ripe, then boile them in wine 


< 1d ſugar tilthey be ſiffe. 


"'42.Conſerue of prunes or Damſons male 


> F Mi another way. '© | 


F- - ©" apottle of damſons,prick b-* 
them and purthem into apot, -M 
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- eonſerning, carndy:ng,&c, ſ= 
A putting thereto apint of Rofewa- - 
& : rerorwine , and cover your pot, | gal 
{Y let them boile wel, then incorpo- 8 
Fs by ſtirring { when | FT 
EZ ratethem by ſtirring , and wh I 
they be tender let rhem coole, & i} 
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MX 
WE] then take the pulpe and ſer it ouer | 
| 0) the fire, andpur'thereto a ſuffici- (V8 
REY ent quantitie of ſugar , and botle? PF : 
= them to their height or condiſten le 
| cle, _—_ it vpin gallypots, orJEoll 
©) | 1arre glaſſes, [4 
7 ve OM 
53 Hov tocandie Ginger, Nutmegs, or | it 
= . a1 r00t or floxers. Tr - 
I % Þ 
P Ake a quarter of a pound of NJ "£ 
Q the beſt refined ſugar,or ſugar {AW + 
&; candie which you can get, pow- dl ff . 
2 | der it, put'thereto two ipoonfuls — F 
At. of Roſewater : dip therein your JW? 
I \{Nutmegs, ginger, roots, &c. be- YEFÞ: 
F) mg:firit ſodden in faire water gill FAR 
KR; they: bee ſoft and tender, the oft- hb % 
WHE2, ner you dip them in your firup,, Jed” 
7} the thicker the candic will bee, FX * 
Fe bur 2 
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& = The Arte of preſeruine, - 

Si ol but itwill be the longer in c:ndy- | IX | 
La ing, your firup mult bee of ſuch'| Sal 
©} {tiftneſkfe, as that a droppe thereof, ( | 

Tg peeing let fal ypon a pewter dith, 8 

f. may congeale and harden beeing Fl 
'cold. You muſt make your firup [8 | 
& in achafing diſhe of coales, kee-| {2 
'© ping a gentle fire, after your firup {) 
TS 15 once at his full height;then pur \Yx 
Raj nem vpon-papers preſently into Fes 

=! a ſtoue, or in diſhes, continue fire | * 

S& [ſome ten or twelue dayes, till you | ON 
Of find the candie hard and gliſte- if) 


ST RV .: . : > KO} 
Þ #|ring like diamonds:you mult dip Ix 
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Irſt of allyou muſthaue >, 5 | 
b bottomed baſon of fine cleane yy 
*R©L- braſle or latton, with tweeares of | SY 


Wil Lron © hang it with two feuerall. 
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conſerning,candjing, oc. 


*% | 

AY cords ouer abaſon or earthen pan 

j A with hote _ £ \ 

ON You muſt alſohaue abroad pan 
| | NN topur aſhes in, and hoate coales WS, 
(| ypon them. = 
X) You muſt hauea eleane latton| 
IIS | baſon to melt your ſugar in, or aj. 
KC faire braſer: skillet; ON 
You muſt have a fine braſon la-! 18 

dle toJerrun the ſigarvppon the Ii 
a ſeedes, FA 
A You muſt alſo haue a braſen{ 
ſlice ro ſcrape away the ſugar fro If 
x/ ws hanging baſon if neede rev 


ſi 


AX 1 Having all theſe neceſſarie ve IF 
[ FO) | ſels and inftrumentes, worke as} Y _ q 
| 0 followerh. | 
2 Chooſethe whiteſt , fineſt, and 
hardeſt ſugar:, and then you need Y 
or ro clarifie it; but beate irone-Jx 
oo into fine powder that Js. 
ifſolue the ſooner. 4 
Bur firſt make all your feede O 
verie cleane,& drie them in you ! 
7 | hanging baſen . Wo 
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"The Arte of priſerutng, + v— 'f 
. Take for euery two pountle of [2Y 
El ſugar,aquarter of a pound of an- | WF 
OY 2's ſeedes, or Coriander ſeedes, (WR 
T$&7] and your comfits will be greate-| j| 

nough,and if you vvill make them yeh? 
"Il greater, take halfe a pound more ,t.o 


F ' [19 
LAY 
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S271 ot ſugar,or one pounde more,and | 
OF then they will be faire and large. (Y 
#1 And {halfe apounde of annis |\WxAY 
By ſeeds, with two pound of ſugar wil yay 1 
LAI make fine ſmall comfits, 1d 
JS You may alſo take a quarter & 'S ii 
Ya halfe of annis ſcedes, and three {YN 
und offugar.,or halfe a pound as | 
rof annis ſeedes and foure pounde ji 4 
> age Do thelike in Coriander | 
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©; hy CTY 
SE 27, put three poundes of your x MIR 
| 7" der ii the baſon, and d-1 [ 

one-pinte of cleane running wa-|[>Yl{ 
7a | nntanky ſtirre it well with a 1 
*braſenſlice x.otill allbe moitt and (gr 
: SA well yvet,then ſet itouer the fire, xt} 
L323 without ſmoke or flame, & melee ti 
Sit well that there bee-no veſts 9% || 

"Is , gri _ : $ 
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conſerutas, candying,& "of 
| WF pritie fugar in the bottome, andij6 
et it ſeethmildely, vntill itwill 
's,  {treame from the ladle like Tur®]| 
bg) p<nrine, with a long ſtreame and % 4 
A 2ot drop, then 1t1s come to his ra 
A decottion, lerit ſeerh no more, if on 
bur keepe it yppon hote imbers 
Wo that it may run trom the ladle vp-} * | 
Fj on the ſeeds, A 
| + Tomakethe ſpeedily. Let your a= 
| All water be ſectbing hot orſeething, WS 
L829 ; andput powder of fugar vnto the, 
df / V caſt on your ſugar boylm hote: 4" | 
= & P] have a good warme fireynder'the t- 4 |\ 
[hanging baſon. | 
> || Fl Take as much water to your ſu- 
ATT ! gar 25 will diffolue the ſame. 
Of © Neuer skim your fugarifh it be 
w1lk 1-1 cleane and fine. 
Pur no kind of ſtarch. or: amyſt i 
Xi j to your ſugar. þ 
WY Seethnot your ſugar too lang, Fey 
FN for that will make it — x þ 
3; ad; * 
WH, Or tawnie. A 
2! Moue the ſkedsin the hanging 7 2, 
II} baſonas faſt as you canne or may, 
D 2 WRC 
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"The Arte of preſeruing, 
| when the ſugar is 1n cafting. 
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Arthe firſt coare put on but one | 
Yo halfe ſpooneful with the ladle,and f 
 alltomoue the baſor,moue;ſtirre Y 
==« and rub theſeedes with thy lette 

; X Bn rub heleges for they will | K 
[2 | rake ſugarthe better, anddrie the | TI18 
O well after euery coate.  * "1g 
I Dothis at every coate, not of-|W & 
== ly in mouing the baſon,. but alſo! Th 
Ii > | with the —_ of the :comfires| A 

18] withtheleft hand and drying the) | <1 
"| & ame, thus dootng you ſhall rials of li 
5 M7 great edinthe making, as ine- 
| = ucric three houres you make | 

IK three pound of comfits. | 

TE And as the comfites do increaſe} S 
Yin greatnes,ſo you may take more. Gy J 

| ſugar in your ladle to caſt on. But Nx 
þ "4 Horrplaine comfits let your fugar '\SMf 
> be of a light decoction laſt, and ( 
1 | of a higher decotion firſt , and | E] 

i © {aot to0 hote- 

For criſpe and ragged comhits, SE, 
; 11:1E {| make your ſugar ot ahigh deto- I, 
Qion,cucn as bigh aSit me run ihe 
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h- conſernuing,cancying, nt, - 
KIll from the Ladle, andlerfall a foot Jl 
© | high or more from the ladle, and |. 
Þ the hoter you caſt on your ſugar, "Ml 
& the more ragged will your com-|Ws 46 
UW,  fers be. Alſo the comfets willnot | = 
XJj; take ſo much ofthe ſugar as they j[/38 
fg: will vpon a lightdecoction, and] 
ON they will keepe their raggednefſe ON | 
&Z long. This high decoction mult 
Br ſerue for eight or ten coats in the ye? 
XI! end af the worke, and putonat Wk” 
FY eucrietime hut one ſpoonful,and "©3y 
FN, haue alight hand with your baſon fAY 
caſting on bur little ſugar. als 
A quarter of a pounde of Cori- van 
ander ſeeds , and threepoundsof {Xi 
ſugar will make great huge, and g- I 
big comfets. N04 
See that you keepe your ſugar ay, ! 
alwaies in good temper inthe ba-\, 
!f ſon, that it burne not into po ct Ball 
R5. or gobbets:and if your ſugar bee 
FF, at anietime t00 high boyled, put {#8 
OF in a poonfull or two ofwater, and F; 
© | keepe it warily with rhe Jadle, and\ Bb 
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ſmoke or flame, 
#1 Some commend a ladle that 
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Fo [r8n through of a height, but ot 
yl may make your comfits'in their 
XY iperfeR forme and ſhape only with | 5 
{ When your comfits bee made, 7 
fer your diſhes with your comfits | Ry 
ay yppon papers in them before the yas 
* {Hear of the fire,or in the hote ſun, (2 
Jorin an ouen after the breade is ' © 
® drawne , by the ſpace ofan houre '{\ 
WP] or two , 'and this will make them | M_ 
oy Veric white." | 
Wl "Take 2 quarter of a pounde of 5 
hai: ſeedes, and twopoundof| 'c 
ar, and this proportion will. '© 
ethem verie reat , andeuen \\x/ 
TE like quantitie take of Carroway sf 
Lſcede,Fennell ſeede, and Corian- x | 
* 0 p< Ii T 
Take' of the fineſt Cinamon , (FIWlll; 
J and cutirinto prertie ſmall ſticks © | 
beezng drie, and beware you t<- || 
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| the cinamon, and then workeas WS 


| in other comfits. Do this with 
© renge rindes likewiſe, 
| -f Work vpon ginger, 
| 


cloues, and 2h 


Almonds as vpon other ſeeds. - 
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[£2] comfits be, the fairer, the harder, | 
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roſe time make choiſe of ſuch 
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X1 'nor full blown.(for theſe hauethe/ 
ſmotheſtleaues of al other) which 
AR you multeſpecially cull 8& chooſe | 
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£2 Alſoifyou take white wine lees Sala * 
KA! that are neat(burthen1 feare you | 4 | 
xy mult get them of the Marchant , ary. 
EY ſor our Taucrnes doe hardely af- {XI 
U? foord anie ) you may keepe your WR | 
&  Quinces-in themverie faire and i $ 
Sal, freth all the yeare,8&therein may Raf 
you Þ 
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| of preferaing, |" 
youalſs keepyour batbegies both” }/ 
3] full and faireceloured..:.” : Q 


6T, Keeping of” Pormegyanats, 9 | 
X 14 
dV ow choiſe of ſuch Pomgra- IX 
11 4 VArfates as are ſounde and not :"# 
NY pricktas they tearme it, lapthem ty 
P =4 over thinly with waxe,hang them 
a VP6 nailes, where they-may touch ,& 
Xi nothing in, ſome cupbdi or clo-'IX 
37 ſer in your bedchaber, where you ,*Þ 
AY keep a continual fire,and every 3. ff 
4 {hoka dajes turn the vnderſides vp+ | 
_—_— & therefore you-mult fo CHE 
(© hang them ia packehred,tharthey [Wi 
$y may haue a bowe knot at either "= 
Awend. Thixway Pomgranates hauc 


| * uenakept freſh til whitſontide, Q [© 
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107 mers » canching, Oc. 
$ O con, ligiagther into chinne and (ſs 
2 ſmall peeces, and keepe them in T 
9 this decoQion : when you ſpende © = 
them you muſte lay them firſt in 'S Fl | 
Z warme water, and then incold,ts 
take away the bitterneſle ofthem, x 2 
Þ This of M. Parſons, that honeſt and p<? 
y painefull praRtiſer in his proteſs 0 
# ſion. 24 : 
In a mild & warm winter about ya 
bf a moneth or three weekes before Fo y 
© Chriſtmas, I cauſed great ſtore of. [= 
| 8]  Artichokes to bee gathered with f{ 
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MET cond ticks tare or 2ncchote 

0 | ood fNICKE 107% Vs Cat vawnrwore nanny 
il 5 eaues inthe bottome of a greate 

DJ 0 and large Veſſell ;1 placed my are Y 
OR tichokes, one vppon another as \\ 
31184 ; Cloſe as I coulde couch them, ca-h 

. * uering the ouer gfaprerie thick-W* 
5 nefſe with artichoke eaves , the i f 

Rl | ——_—_ were ſerued in at vis © 1 
BIR, table all the er ned ina oe ; 
HE DS being red 8 ſound, only the rops {B31 | 
. 5 | ofthe leaues alittle yaded, ; hich (ÞY | 
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y= The Arte of| preſeruing, © 
8 1did cut: away. I 2 


T0. Frum preſerued in p.tch. 6 
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reſemble blacke cherries,cal- 
j* I led.in Latine by:the:name of Slat 
Opp wwe letbale, being dippedinmol-| Q 
TS | een pitch, being almoſt cold ,-and 
£: S before it congeale and harden a= = 
| $21] gaine, and fo hunge- vp by their jþ : 
-— 1&8 | Ralkes,will laſta whole yeare.Pro- 
I ©} batum per M.Parſons,the Apothecas} 4 
P Prooue whar other fruites | » 
- {will alſo be Praſertgndl in this ma- 
RU ner. ; | '» 
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«(98 pieces of Sugar: in cloſe Y 
boxes amopgſt ltickes of Ci+ [)o 
{namon,cloues, &c.:nd inathort F; 
£5 o {erme itwill purchaſe both the ca(t 
7 -9 and ſentof the os. Frobat...in G 
cloues. 
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p bd 72. Eaſel! Nuts Kept long: 

\\t of 

t; '2 AX of great Yeares and ex- al 
'F | £ Apericce afſured me, that nuts |; 


2 may be kept a longtime with full (2 

* $ kernels, by burying theminear- 28 
ke then pots well opt, afootor two 

CHE in the pony * they keepe beſt in ll 

fre 7 grauelly or ſiay places. But theſe 

LOW nuts I am ſure wi yeeld nooile as 

7 'S other nurs'will that waxe _ in Wy 


Eter the bread is drawne, dif} 

35 perſe your Nuts thinlic ouerſ 
the botrome ofthe ouen, and by| 

& | this meanes the moiſture being y 

? dried vp, the Nurs will laft all the {&Y 
yeare, 1f at any time youperceiuel3 1 

FT them to relent , put them into od 
your ouen againe as before 
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ww gen; 
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a. & 
85 die wherein you putyour facke, [Þþ 
9x; malmefie or muskadine, ofle the {pf 
${0N paper or virgin parchmentwitha Q f 
1 1 penfil moiſtned inthe ole of Ben, 
1K fs and diſtil it in Balneo with a gen- | 
F875 tle fire, and by this meanes you 5 
{5 { ſhall purchaſe only the true ſpirit {6 
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tight and ſtiffe ouerthe glaſſe bo- | 


wan 2g oth 
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| _ of wine. You thal not haue aboue -- | 


6 two or three ounces at the molte 
T out ofa gallon of wine, which aſ- 7 
©) cendeth in the forme of a cloude, & 
1 without any dew oryeines inthe . 
[ee helme,i6 
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| [ 'then of all or moſt part wil burne} 

1 away, which you may proue now 
"2; and then , by ſetting a ſpoonefu! 
x21 thereof on fire with a paper as | J 


W2%xqkc | drappeth from the noſc orpipeof 
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/bf 'helme, ſute all the tointeswell1 in 
No) this diſtillation. This ſpirit will 
\vj ' vanithe in the ayre, 1t the glaſſe jg ij 


| 93 \[tand open. 


NY, 


= # 2, Hove to make the ordinavie (p;rit of 
- wine that 1s ſold for 5 . ſhillings , and 
a noble a pinte. 
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Be) 


v z pv: ſacke, malmefie;or muska- 
dine into aglaſſe body ,-lea- 
53 _— third: or more of your 
2 glaſſe empty, ſet itin balneo, or 
| 8 Inapanofaſhes, keeping aſofte 
IF 'and gentle fire , drawe no longer 
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elme, and if your ſpirit thus ee 
'drawn haue any phlegme therin ,, = 
No. the reQtity or rediſtil y ſpirit again Re 
in alefſer body,or 3 in a bokt recei- PAN 
uer inſted of an other body,luting} 3, 
a ſmall head onthe top of y ſteale RV; 
= 7 > ny ther wn 
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WS and ſo you ſhal hauea ve {C 

y rieftrong ſpirit, orelſe for more 

expedition, diftill fiue orfixe gal-|£\ 

lons of wine by a Limbecke, and 

PS; that ſpirit which aſcendeth after- 

ward, rediftill in glaſle as before. 


3. Sfirits of Spices. 


WAR 
SY; TY Hit with a gentle heat'erther N38 
| KG Dir bainco _ aſhes the ſtrong WA 
[82 land ſweere water where with you old 
WE haue drawen oile of cloues,mace, 077 
*-.nutmegs, luniper,Roſemarie,&c. 8, 
ig jafter it hath ſtoode one moneth |ÞþkJÞ 
cloſe ſtopt, and ſo you ſhall pur- 
naſe a moſte delicate ſpirit of 
each ofthe ſaide aromaticall bo- 
dies. 5g 
ZE *_ 2 i 
W270] 4 Spirit of wine taſting of what vegeta- 52, 
ble you pleaſe, IF, 


E, in ſpirit of wine a day ortwo,and 

« then diftzil ir ouer againe, valeſle| 

| WþJyou had rather haue it inhispro- 

n #/ per colour,for ſo you thall haue it wil 
Al vpon the firlt infuſton without a+ ==l 

3 ny farther diſtillation, and ſame|i|; Ile ES 

'g\ young Alchimiſts doc hold theſe of ol 


q } Nior the truc ſpirirs of vegetables. Go 


ye 5 How toma'e the water which is vj), 
T £) allycalled Balme water. 


EY "i euery gallon of claret wine, Fes. c 

| put one pounde. of greene ſk 

Wy; balme, Keep that which-commet 4 SM, 

: firftand is cleareſt by it-ſelfe, and} il 2 | 
jthe ſecendand whiter-ſort Ns, x 

ASE 1Sweakeft, and commethlaſt by 4 4 


21 Wh ſelfe , diftil in a pewter limbeckeg G © 
Ml BA lured with paſte to a braſſepor.j® 
Fg f, D © 
os rawe this in May or June-when, 

2 | aione herbeis in his prime, 
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'Y 6: hola Solids. <x1 ef 
EH -Ake oaks hearbe Rofa Solis, 
A gathered in July one ve glln 

&/ vs 1cKe, 
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exche leaucs, dates balfe a pound, 
SCinamon,Ginger,cloues,ofeach 
$5 oneounce,pgraines halt an ounce, 7 
7 fne ſugar a pound and a halt,red |; 
roſe leaues,greene or dried foure E | 
handfuls, ſtiepe all theſe in a gal- Fs 
lon of 'good AquaCompoſita in A 
ia glaſſe cloſe ſtopped with waxe ,| || 
during twenty dates, ſhake it well SW(FTÞ 
ogether once euery two daies. % vl h 
B9 Your ſugar muſt be poudred,your þ& I-) 
ey ſpices bruſed onely or grofſelie \53 G7: 
£7] beaten, your dates cutinlong/li- 8 
Slices the Rones taken away « It you FI 
adde twoorthreegraines of Am- 7 \ 
er greece, arid as much muske 4g 
Bin your glaſſe amongſt the reſt of 
Withe ingredientes, it - = wn 
plexſantſimell. Some ad the 
Faraberwith coral and pearls _ Wo 
Wy poudred; and fine leafe golde.| Yes 
Some vic to boile Ferdinando! £22, 
cke in Roſewater,till they haue' 
rchaſed a faire deepecrimſon Pr 
: \_ when the ſame 1s colde,'s (4 
they 
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0 they colour theirRoſa ſolis and C\>1} 
Boy Aqua Rubca therewith. ; vp 
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7; Aqua Rubea, [EE | 

Yo! 

'E Ake of muske ſixe graines, of [FJ 
< , 
+ Cinamon andGingerot each ED | 
% one ounce, white ſugarcady one 20S 
'pounde, pouder the ſugar, and |NW# 
[bruſe the ſpices groffelie, binde 5 4 
21 


WW. 
S 
b-\them vp 1nacleane linnen cloth, 
= and put them to infuſe ina gallon ſfxF 
S2-7 of Aqua compoſita in glafle cloſe [St 


F . 


5, ſtopped twenty foure houres, ſha-|Ehalſ } 
mY (king them tegither diuers times 


PAY 
avs then putthereto'of turneſole one 2th | 
Ys | dram, ſuffer it to ſtand one houre,|o( 
By and tnen ſhake ajtogether, thenat [Rx 


'> » 


the colour like you after it is (<t-| 2} | 
» Cm 

jled, poure the cleercſt forth into FRE ? 

if. an other glaſſe,but if you wil haue o : 
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it deeper »coloured;, '\uffer it to (5k 
worke longer vppon the turne-Wog | 
ſole./ o'f NA | 
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8.D. Stecuens aqua compoſita. 


{i —_ a galls of Gaſcoign wine, 
7 of ginger, galingale, cinams, | 
Fl nutmegs &pgraines, Annis ſeeds, 
BE fennel ſceds and carroway ſeedes, | 
ove ofeach adram,of Sage,mints,red 
Roſes, Time,Pellicorie, Roſemarie : 
RY: wild thyme,camomil,lauender,of x 
SxScach a handfull, bray the ſpices 
5 MI ſmall,and bruiſe theherbs letting 8 39 
| vFSp them macerate 12. houres, ſtir- /X 
Be ring it now and then, then diſtill 3% Fw 
SQ{bya limbecke of pewter, keeping So 
Pj che. firſt cleare-warer: that com- 7/43 
KEQON meth by -itielf,and ſolikewiſe the 3 
WW 4 ſecond. You ſhall erawe much a-|; 
= a pinte of the betrer forte; ve 
2 E | from cuery gallon of wine. | 


Yoo 


i 


| I 
"'s ; Vhucheth, ways aqua ite. * Y 
PO. eueryo exllon of good Aqua! js 
 comnpoſira, put rwoeunces of: 5 
choſen |b$ 
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[48 . . . ”7 LY 
kA\y! choſen liquerice bruiſed, and caft 9 

A 2) into ſmall peeces,but firit clenſed WM 
v; jfrom all his filth, and two ounces {NA 
req: of Annis ſeeds that arecleane 8&| [2688 
x2! bruiſed, lctthem macerate five or LES! 


Ss”) 
%S vx/ 


F3Y fixe dayes in a woodden veſſell, 
ſtopping the ſame cloſe, and.then FE 
Ee drawe of as much as will runne 4, oF 
4» cleare, difſoluing in that cleare a 
Ry Aquavitz five or fixe ſpoonefulsÞ oo 
LW2 of the beſt Malaffoes you can ger, Ne 
[LS [Spaniſh cute 1tyou can: getit;1s = 
F53y thought better then Malaſſoes , (0% 
K-27 then putthis into another veſlell;| 
R| and atter threc or foure dayes(the[EI 
xj more the better) when the liquor ih | 
\, hath fined it ſelte,you may vie he eve 
ſame: ſome adde Dates and RY- NY 
j ſons of the ſunne to this receipt; 
þ{thote grounds which remain you 
5 may rediftill and make more A-xZ 
4 qua compoſita of them ,.. and of 
[that Aqua compoſita , you may [FM 


make more Vique-bath, 
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Ake a gallo of Gaſcoign wine, & 

of ginger, galingale, cinams, 2g 
= nutmegs &graines, Annis ſeeds, = 
| WE fennel ſeeds and carroway ſeedes,! 

| Fo of each adram,of Sage,mints,red, 5 

Pi k\Roſes, Time,Pellicorie Roſemarie; 6. 
IF ildthyme,camomil, laucnder,of \N## 

each a handftull, bray the ſpices L 
> iſmal,and bruiſe theherbs letting [3 BL) 

W528) them macerate 12. houres, ſtir-/ = 

| 827 (ring now and then, then diſtill; we a 
Al{bya limbecke of pewter, keeping & 

Ay v' che firſt: cleare water: that com- v/v 
A meth by -itielf,and ſolikewiſe the {JN 
Riſecond. You ſhall drawe much a= 
Ji bour a pinte of the better forte yy 


S| from cuery gallon of wine. 
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"'s ; Vhueheth, or iſh aqua mite. 


© To eueryg nation of good Aqua : 
compoſita, put rwoeunces of 3 
choſen 'b 
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bh? YI | choſen liquerice bruiſed, and caſtis 
into ſmall peeces,but firlt clenſedf 
NN from all his filth, and two ounces 9 
$I! of Annis-ſeeds that arecleane 8& 2 (1 
PS oruiled, Ictthem macerate five or| x A} 
FP fixe dayes i in a woodden veflell, Fer 
< ſtopping the ſame cloſe, andthen [= I 
| drawe of as much as will runne 5 
h cleare, diſſoluing in that cleare 5 
$87; Aquavitz fue or fixe ſpoonefuls|$ Wy 
\ 4/of the beſt Malaſioes you can ger, | 
= Spaniſh cute 1tyou can get it;1s 11! » 
0 thought better then Malafſoes , [XY 
© then put this into another veſſel; I BC 
{| and attcr three or foure dayes(the >< 
xj more the better) when the l1quor Ws 
\, hath fined 1t ſe]te,you may vie MP 
ſame: ſome adde Dates and RZ WW 
j ſons of the ſunne to this receipt3 bf 
(thote grounds which remain you| 2 
may reditftill and make more A-R vs 
' qua compoſita of them , . and of 84 
|that Aqua compoſita , 
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Io, Cinnamon water. 8 


52) Auing a Copper bodye orf 

A - np pot ther of holde 12. 

A gallons, you may well make 2, or | 
3» gallons of Cinamon water at 
once. Pur into your body ouer 

night s.gallons of couduit water, 
an, two gallons of ſpirit of wine, | 
orto ſaue charge two gallons of 
{ſpirit drawne from wine lees,Ale, 
oy or low wine, and ſix pound of the |: 
s Noe andlargelt cinamon you can | 


ger, or elſc eight pound of the ſe- | 
cod ſort well bruſed, but not bea- p; 
/ wo ten into pouder, ute your Lim- 
V'Y ij becke 8: begin with a good fire of 
(9 wood & coles,til the veſſelIl begin ' 
FP SE rodiltill,then moderate y our fr re, Se 
1 Its ſo as your pipe may drop apace, $9} 
[za and run trickling intothe recet- 
Rl! uer, but not blow at any time; it | 
- Js helperh much herein to keep the Ny 
GH water inthe bucket, nottoo hote 
| Iv by often change thereof, it muſt Io 
'X7 neuer 
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'neuer bee ſo hote but that you NS 
xp wel indure yourfinger ther-{f Gb 
Ng in.Then deuide into quart glaſſes J 
- the ſpirit which firſt aſcendeth, 
and wherein you finde either no = $ 
FX) taſte or a yerie ſmall taſte of the vet 
= Cynamon , then may you bold- |} 8. 
\ ly after the ſpirit once beginneth =) 


| 
to come ſtrong of the Cinamon, 
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. 4 2 


ch hood 
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/ drawe yntill you haue gotten at 
84 the leaſt agallon inthe receiuer, | Vs 
bi] and then deuide often by halfelþ 
LSÞ$ pintes & quarters of pintes, leaſt il 
7 you drawetoolong , which you A 
QJ ſhall knowe by the fainte raſteſþ 23] 
5 and milky colour which diltil-þ 
leth in theende, this you muſte/ > K 
'nowe and then taſte in a ſpoune. 
Nowe when you'haue drawne ſo WW 
; much as you finde good,you may}3RF 
adde thereunto fo much of your Ws: [ : 
5s ſpirit that came before your Ci-|Wuy 
; namon water,as the ſame will vel Lun 
bear,which you mult find by yourſs 208 
taſte. But jf your ſpirit 8& your ci-N | 
'nam© be oth good,you may cf y Ry 
atore 1 
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{ 1% aforeſaid proportion wil make vp 
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OM two gallons, or twogallons and a 
BUY quarte of good Cinamon water. 
£91] Heere note that it is not amiſle to 
1/28 obſerue which glaſſe was firſt fil- 
Erle with the ſpiritthat aſcended, 
FE land ſoofthe ſeconde, thirde, and 
fourth : and when you mix, begin 
with the laſt glaſſe firlt,and fo with 
the next, becauſe thoſe haue 
more talte of the Cinamon then 
that which camefirſt, and there- 
fore more firto bee mixed with 
your Cinamon water. And 1fyou 
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= of the hearbe, infuſe warme water, 


* vpon them, making aſtrong and $9) 
=! ſharpe Lee of thole athes, then e-|\ 
ms] uaporate that Lee,8& the refidece 5 
RN or ſetling which you finde inthe MN 
BO botto therof,is the ſalt which you Wy 
WA ieek for.Some vie to filter this lee C\/2 
7 diuers [q 
= Fx __ —..y Av. — 

SALE TSSIQNEIIELS Saſs 


v + 
' Hz . xs ; PEA Gy - a \if= 
FEw? vg >< UTALGRSSPNSR 2491 cp — 


2K 
ID Vrne whole bundles of dryed 
90> 


- 
- 
= 


- 


£4 ENS 2K Neat fa \ 
E Yo ES SA; Don; 


= Secrets1n Unuilaton, 
Wk DO, 


Mdiuers times before euaporatio,ſ# N 
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ſhed,put theſe roſe leaues in great, 
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Its terment the iuice of Roſes onely, 
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"5 and ſo! our water will aſcend ye- 
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then 1t will grow cleere, before it 
be cooled poure away the cleereſt, 
filter with a peece of cotton, and 
then euaporate your filtred 1uyce 
till it come toathicke ſubſtance, |RE 
and thus you ſhall haue a molt ex- [028d 
{|cellent extract of the Roſe, Gil-|S# 
![oflower ,8&c,with the perfect ſent Za, 
'and taſte of the flower , whereas 
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FRiAlinto a baſon of common water 
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extend verie farre this way, both} 
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& 1 aſſure my ſelfe there may bee ra 
' #Z4 five or fix gallons of ſweete wa- WW | 


"42 


i ter made with one ounce of the of] of 

#27" oile, which you may buy ordina- [5 

BASS 0 
Sx rily for agroatat the moſt, = ; 

S Sl 
*J 


ON 29. An excellent ſweet water for aca. 7/1 
ve [1188 bottle. y:- | 
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2 water will be ſufficient to min le'& Ei] 


wv with the ſaid proportion : an i 
Y 


<a” F203 of l 


{5 you find the ſame not ſtrong e- 
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LF=$with your ſpoonge, and the mix-f{F$ 
ture of gumme andoile , and dry yg 
ze glouc yet. once againe. Then SAR 
* US} grinde vppon your tone two or a0} 
SEXathree graines of good musk, with F \ 
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